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WHAT’SCOOKING
Issue no.55 Summer 2018

Greetings to all our readers! My term as Master 
started, as is always the case, with a long list of 
engagements to look forward to, representing our 
Company in so many different ways. These vary 
widely, both within the City and further afield, 
and cover traditions that go back many centuries 
as well as creating new affiliations which will 
hopefully survive a long way into the future.

I felt extremely privileged to attend the recent 
installation of our new Bishop of London, The 
Rt Revd and Rt Hon Dame Sarah Mullally DBE 
being installed as the 133rd Bishop of London at 
St Paul’s Cathedral. The service coincided with 
International Nurses Day, Florence Nightingale’s 
birthday, echoing Bishop Sarah’s own former 
career in the NHS as a nurse, including as Chief 
Nursing Officer, before her ordination. Mullally 
is pictured here, knocking ceremonially with her 
crook on the door of St Paul’s Cathedral to seek 
admission. The ceremony took place on 12 May. 

Of less historic but equally significant proportions 
is our association with the Armed Forces. At our 
annual Armed Services dinner on 9 April, we 
were both honoured and delighted to welcome 
the First Sea Lord, Admiral Sir Philip Jones as 
our principal guest. In his response he reminded 

Master’s Mid-Term Report 

us that behind every great naval operation there 
has to be well organised and highly professional 
catering support if naval action is to be successful. 
The Admiral, in outlining the current and detailed 
plans for the Navy was  detailed and informative. 
The information on the new Type 26 Frigate was 
of particular note. The First Sea Lord was joined 
by another guest, Commander Ian Park, formerly 
of ‘our ship’, the still very new HMS Duncan. Ian 
presented the Company with a mounted piece of 
steel from the previous ship, which will doubtless 
feature on our dinner tables for many centuries to 
come. 

Next, in order of precedence, I must mention 
the Army. I was delighted on 11 May to visit 167 
Catering Support Regiment at Grantham with 
whom we marked a formal affiliation last year. 
A key part of this association is the presentation 

NEWSLETTER OF THE WORSHIPFUL COMPANY OF COOKS

Bishop Sarah
(image courtesy of  Graham Lacdao at St Paul’s Cathedral)

Edited by Liveryman Group Captain Martin Armstrong

Master with First Sea Lord



2 3

of the Cooks’ Company prizes, all designed to 
help promote the craft of cookery. A memorable 
day watching teams of Army Cooks participate 
in many competitions both in the field and in 
temporary kitchens to produce some outstanding 
standards of dishes and complete menus. 
Particularly inspiring were the teams who created 
makeshift ovens from dustbins and cut-down 
filing cabinets! 

Last, but by no means least is the junior Service. 
The Royal Air Force marks its centenary this 
year and as part of the centenial celebrations, all 
Livery Companies have been encouraged to form 
affiliations with the Service. Way back in 1982, 
the Company formed an Association with the 
Catering Branch of the Royal Air Force. While 
this arrangement served both parties particularly 
well, major reorganisation by the Ministry of 
Defence during recent years has changed the 
dynamics such that an additional affiliation now 
becomes both timely and relevant. Thus, the 
Court has approved a new affiliation with No 3 
Mobile Catering Squadron (3MCS) whose base 
is at RAF Wittering, in Cambridgeshire. On 10 
May, I was able to undertake a familiarisation 
visit to view and meet the squadron. Its role is 
to provide catering accommodation and laundry 
support to the RAF in a wide variety of situations, 
both on exercise during peacetime as well as in 

operational situations, anywhere in the world. The 
Squadron there has to be at short notice readiness 
for deployment at all times. With a unit strength 
of 55 officers and other ranks, in 2017 they spent 
5040 nights out of bed and served 577,634 meals. 
One of the unit members was the RAF Caterer of 
the Year. 

An unusual part of this visit to RAF Wittering was 
that I was joined by Carol Osborne. Following 
the death of the late Past Master Geoff Osborne, 
Carol generously offered to donate Geoff’s library 
of catering reference books to the RAF and to 
Westminster Kingsway College (WKC). The 
collection has been shared equally between 3MCS, 
the RAF Catering Training Squadron at Worthy 
Down and WKC. Carol is pleased that this will 
benefit the RAF, in which Geoff served for so 
many years, as well as our Apprentices at WKC. 

This summary of four key events is just a taster 
for the great many commitments that fill each 
Master’s year to make the experience fulfilling, 
memorable and enjoyable – if sometimes burning 
the candle at both ends!

The Master, Mark Grove

The winning Field  team - 16 Air Assault Brigade

Master with Stn Cdr Gp Capt Tony Keeling, Mrs Carol 
Osborne and the 3MCS team
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Candlemas 
at Saint Botolph without Aldersgate and Carpenters’ Hall 2 February 2018

The traditional Candlemas service this year 
was once again held ‘at home’ in the Church 
of St Botolph. Our Chaplain, Past Master Keith 
Powell, reminded us that we had assembled to 
commemorate the introduction into the temple of 
the 8 day old Christ by Mary and Joseph. They were 
observing the ‘Law of the Lord’ from Exodus 13 v 2, 
that every first born male was to be consecrated or 
dedicated to God for the precious gift of a child. We 
were then challenged to recall the additional rules 
enshrined within the Ten Commandments, which 
few of us can remember in full! There are, he told 
us, risks today that in ditching those rules in favour 
of concerns, especially among the young about our 
health, our gender and security as depression and 
tragically even suicide become more prevalent. 
Keith then drew parallels between rules from the 
scriptures and ‘Rules for the 
Conduct of life’ - contained 
in that little red book given 
to all who are made Freemen 
of the City. This book is filled 
with helpful advice and cross 
references to the Bible. Rule 1 
states: Whatever you intend to 
do consider the end you propose 
to aim for, and be sure that it be 
always really good. Not to do so 
is the worst sort of folly. Rule 
6 states, The only sure way to die well and at peace 
with God is to live well, and Rule 7, To live well is to 
be consistently obedient to God’s commands, to know 
what they are, by acquainting yourself thoroughly with 
the Holy scriptures. 

Drawing his address to a close we were reminded 
that peace and harmony enjoyed within the 
Worshipful Company are a blessing to us all, 
underpinned by our charitable activities as well as 
by the tried and tested rules that we observe in our 
relationship with each other and with God. That is 
all conveniently summed-up in Rule 36 of the red 
book, Have God in all your thoughts, study to know 
and do His Will; be instant in prayer to Him through 
the Meditation of our Lord Jesus Christ, asking his 
assistance of his Holy Spirit to preserve and direct you.  

Spiritually refreshed, we moved from Church to 
the splendid Carpenters’ Hall where we enjoyed 
a lunch carefully chosen by The Master, with each 
course beautifully paired with elegant wines, 
cooked and served expertly and most attentively 
by the Cook and the Butler team.

The Master with his guest Mrs Kerry Hamer-Nel, 
Assistant Clerk to the Clockmakers.
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The Grace

Be present at our table Lord, and may your blessings be outpoured.

As this Candlemas is celebrated, may our hunger and thirst be sated.

Bless the Company’s aims for charity; may our Master lead us with clarity.

Keep us always mindful of those in need, following your rules in word and deed

And may we say with honesty – we give thanks for the Cooks and this Company. Amen

Menu

Canapés	 	 	 	 	 Cattier	Brut	White	label	Champagne		 	 	

*****

Lobster Cocktail with toasted brioche Riesling 2015 Jean Geiler Alsace

***** 

Fillet of English Veal   Château Bel Air 2011 Perponcher, Bordeaux 

Heaves farm, Kendal

Morel Sauce,

Pommes Anna

Glazed baby vegetables

*****

Pistachio & Dark Chocolate Roulade Gimenez Mendez Late Harvest Chardonnay Viognier 2011 

*****

Fair	Trade	Rich	Roast	Coffee	 	 Barão	de	Vilar	LBV	Port	

Tregothnan Cornish Estate grown Tea

Chocolate	Truffles

The Editor is most grateful to those who have kindly contributed to this issue. 
Contributions to the next newsletter should be sent to: 

martinarmstrong23@gmail.com

Copy deadline for next winter  issue:

Friday 9 November 2018
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Postman’s Park Conservation Area
St Botolph’s without Aldersgate church lies 
within the historic Postman’s park Conservation 
Area which earlier this year was the subject of 
a Supplementary Planning Document (SPD). 
This document can be viewed at: https://www.
cityoflondon.gov.uk/services/environment-
and-planning/planning/heritage-and-design/
conservation-areas/Documents/postmans-
park-draft-conservation-area-spd.pdf which 
catalogues the many interesting historical and 
architectural features of this ancient part of the 
City of London as well as the various planning 
constraints that apply to any proposed 
redevelopment. The Conservation Area is 
bounded to the North by the Roman city wall 
with gates at Aldersgate and 
Newgate established during 
the Roman period. By the early 
medieval period St Botolph 
Aldersgate had been founded 
outside the Aldersgate to the 
north of the City wall. The 
Fransiscan ‘Greyfriars’  had 
established their friary just 
inside the City wall between 
Aldersgate and Newgate. It 
was to develop into one of 
the richest of such complexes. 
Within the Conservation Area 
is Postman’s Park, to the south 
west of St Botolph’s church. 
Until the mid-19th century 
this park area had been used 
as 3 separate burial grounds 
for St Botolph’s, St Leonard 
Foster Lane and Christchurch 
Greyfiriars but today serves 
as a public garden. Its name 
derives from its association 
with the General Post Office 
(GPO) buildings which 
incorporated the original site 
of Christ’s Hospital until it was 
relocated to Sussex in 1902.

The Conservation Area is 
notable for its pairs of features:

• Two substantial buildings (Nomura and 
Bank of America)

• Two churches (one partly ruinous)
• Two churchyards (one sprawling, one 

regular)
• Two 19th century buildings of Portland 

stone in a classical style.
• Two scheduled sections of the Roman and 

medieval City wall.
In addition, there are numerous archaeological 
remains evidencing Roman and medieval 
occupation, including three burial grounds. 
There are numerous other features within 
the Conservation Area which are well worth 
exploring within the SPD and on foot, and in 
fine weather.

St Botolph’s viewed from Postman’s Park, 1886
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Liveryman Simon Fooks has been appointed an Officer of the William Heptinstall 
Memorial Fund with sole responsibility for opining and voting on the selection 
of interview candidates and Award winners. Simon has been closely involved 
with the Fund for over 15 years.  The William Heptinstall Award of £4,000 is made 
annually to enable a young person to widen his or her culinary experience whilst 
travelling outside the UK. Following a most generous donation from the family of 
F John Avery MW, in memory of his unwavering commitment to the Award and to 
wine appreciation and knowledge. The Award is designed to allow the recipient to 
experience fully not only the cuisine of the area to be visited, while undertaking an 
overseas stage or stages, but also to include a specific focus on wine.

Liveryman Kate Wadmore. As daughter of Father of the Company Hugh Thornton, 
the Cooks have always been a presence in Kate’s life. She attended her first dinner at 
the age of 15, became a Freemaiden in 1991 and has now become the first Freemaiden 
to join the Livery, alongside her two brothers Christopher and Stephen, thereby 
proudly continuing a family tradition. A linguist by background, Kate spent many 
years living in a variety of Nordic countries and has an enduring passion for this 
part of the world. She worked for British Airways for over 20 years, including 4 
years in overall charge of the airline’s global catering operation and service strategy 
– although a distinguished royal guest of the Company once questioned whether 
airline food counts as cooking! She now works for Simplyhealth with a remit that 
includes a significant commitment to charitable giving, focused on helping people 
manage their everyday health of which good diet is obviously part. Kate is married to Carl, who spent 
27 years in the RAF and has very much enjoyed getting to know the Cooks’ Company. She is a keen 
home cook and at weekends in the rugby season can often be found baking and selling cakes and other 
refreshments in aid of Hook and Odiham RFC, of which Carl is Chairman, at home matches. 

Freeman Wallace Vincent MBA FIH was installed  as President of the Reunion des 
Gastronomes during its AGM dinner held at the National Liberal Club on 26 March 
in the Violet  Room. Pictured left, Wallace received his chain of office from his 
predecessor Serge Pradier, General Manager at the IOD. The ceremony took place 
beneath a lovely portrait of Lady Violet Bonham Carter. Wallace  joined the Army 
as an apprentice chef in 1971 before being commissioned into the Army Catering 
Corps (ACC) in 1977, serving in the UK, Germany, Belize, Cyprus and Australia.  
He later transferred into the then newly-formed Royal Logistic Corps,  retiring  in 
1994 in the rank of Major. Wallace then worked with some of the world’s largest 
service providers in Defence, Healthcare, and Education sectors throughout the 
UK and Germany as a divisional director.  He has also enjoyed being a business 

consultant, a director of a motorsport hospitality company and until recently was Secretary at a London 
private members’ club.  He is Executive Secretary of the Master Innholders and Secretary of the ACC 
Association. He is also a Non-Executive Director of Guildford Cathedral Enterprise Board and in his 
‘spare’ time enjoys sailing, skiing, motorcycling and learning to play the piano.  He is married to Janice 
with two grown-up sons.

Spotlight

Three of our existing members have come to prominence this year and we have six new Freemen. 
Congratulations to you all!
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Freeman Geoffrey Acott MBE trained at Westminster Technical College and then 
worked in various establishments in the West End of London including the Ritz and 
The Institute of Directors. He served in the catering function of the British Army for 25 
years reaching the rank of Captain and then joined the Ministry of Defence as a Senior 
Instructional Officer for a further 17 years. Geoff is passionate about training and 
truly believes that both the principles of cookery and an understanding and respect 
of ingredients are the essential basis for any aspiring cook or chef. He is a trained and 
qualified assessor and an experienced international culinary judge who has judged at 
local, national and international levels including at the Culinary Olympics and Culinary 
World Cup.  He is currently the Chairman of Judges for Exercise JOINT CATERER, the 
annual Inter-Services Culinary Competition. Geoff retired from full time employment 
in January 2012 but is still employed on a part time basis as Fund Manager of the Army Catering Training 
Trust which, as a partner, manages and funds the Continuous Professional Development of Army Chefs. He is 
a Governor and Vice-President of the Craft Guild of Chefs and an Honorary member of the Emirates Culinary 
Guild.  He was awarded an MBE in the Queen’s Birthday Honours List 2013 for services to the Hotel and 
Catering Industry.

Freeman Stephen Carter is currently Chef de Cuisine at Boodle’s. Born into a 
Scarborough hotel family, Stephen studied catering at Scarborough Technical College 
and earned a work experience at the Savoy Hotel under Jacques Azar.  On returning 
to London after college, Stephen joined the Savoy and one year later joined the Carlton 
Tower Hotel under Chef Bernard Gaume for 2 years, followed by a further 3 years 
at Michelin starred Rue St. Jacques with Gunter Schlender. Stephen’s first Head Chef 
position was the Belvedere in Holland Park, then Stints at Stephen Bull, People’s Palace 
and thence to Group Executive Chef at Bank Group of Restaurants.  Stephen joined 
Rocco Forte Hotels and was Executive Head Chef at Brown’s Hotel followed by 2 years 
as Executive Chef at the St. David’s Hotel, Cardiff. Stephen joined Boodle’s in 2006 
and is currently heavily involved with the Academy of Culinary Arts Adopt a School 

Programme and presently sits on the Education Committee. In 2012 Stephen became a Disciple of Escoffier. 
Stephen lives in Romford with his wife of 33 years, Teresa, and has a son and 2 daughters.

Freeman John Cousins is the Director of The Food and Beverage Training Company. 
His career has ranged from hospitality line management through to higher education, 
where he became Head of Ealing Hotel School.  He has served on a variety of committees 
and working groups and continues to make contributions to the development of 
education for the hospitality industry.  His publications include the textbooks: “Food 
and Beverage Management” and the internationally bestselling “Food and Beverage 
Service”.   As a pioneer of industry-based food service competitions, he continues to 
contribute as a respected organiser and judge for numerous competitions, including: 
The University Caterers Organisation, WorldSkills UK, the Gold Service Scholarship, 
Hotelympia, and the armed services’ Exercise Joint Caterer.  He currently chairs the 
Restaurant Manager of the Year, the Réunion des Gastronomes President’s Award, 
and he is joint chair of the Annual Awards of Excellence for service of the Royal Academy of Culinary Arts. 
John is a Fellow of the Royal Academy of Culinary Arts; Academy of Food and Wine Service; Institute of 
Hospitality and the Chartered Management Institute, and he is a chartered member of the Institute of Personnel 
and Development.  He was made a lifetime honorary associate of the Restaurant Association of Great Britain; 
awarded a Diploma of Contribution from the Craft Guild of Chefs, and has received a Catey for contributions 
to Education and Training. 

Freeman Clive Howe’s career was launched many years ago under the tutelage of 
Anton Mossiman, at The Dorchester Hotel, London. Now, he is Executive Chef at the 
Garrick Club. A former Chairman of the League of Club Chefs, Clive leads a brigade 
of 14 chefs and  coaches at inter-club competitions such as The Robert Linsley Chef 
Challenge Cup, CSMA Young Chef of The Year (sponsored by the WCC) as well as 
the League of Club Chefs Pastry Challenge. Clive also introduced the Young Chefs 
Education Initiative, teaching about the provenance of the food that arrives at London’s 
Livery Halls and Clubs. Previously he has been the Global Food Service Manager for 
Goldman Sachs International and before that, their Executive Chef responsible for its 
many London facilities. In his earlier years years, Clive worked at the Lygon Arms 
Hotel in Broadway, Worcestershire and there he had the opportunity, in concert with 
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other leading chefs, to develop menus for service on Concorde trans-Atlantic flights while also helping the hotel 
to win ‘The Country Restaurant of the Year’ awarded by the Good Food Guide and 3 AA rosettes. Throughout 
his career, he has won many National and international awards and is a member of the Royal Academy of 
Culinary Arts Chefs Adopt a School programme.

Honorary Freeman Anton Mossiman was born in 1947, the only child of Swiss 
restaurateurs in the Jura mountains. He spent his early years in Nidau, near Biel 
helping his parents run their own restaurant where he developed both a love for 
food and a desire to become a cook. The first taste he clearly remembers is that of 
Emmental cheese. Aged 15, he started his apprenticeship at a local hotel and by the 
time he’d reached 25, he became one of the youngest chefs to receive the coveted 
Chef de Cuisine Diploma. Aged 28, he was appointed Maître Chef des Cuisines at 
the Dorchester Hotel in London – the youngest ever to hold this position. During 
his 13 year tenure he was awarded 2 Michelin stars - the first time such accolade 
had been given to a hotel restaurant outside of France. In 1988 Anton acquired 
a Scottish Presbyterian church and set about creating Mosimann’s Club. He also 
established a catering company, Mosimann’s Party Service, for which he has held the Royal Warrant 
of Appointment to HRH The Prince of Wales for Catering Services since 2000. In addition, he acquired 
a converted Victorian school in Battersea and created The Mosimann Academy, with a demonstration 
kitchen featuring an enviable list of cookery courses and one of the world’s most extensive libraries of over 
6,000 cookery books dating back to the 15th century.

Freeman Stephen Reid. Following completion of training at Brooklands Technical 
College in 1973, Steve spent 5 years at The Dorchester Hotel, apprenticed as 1st 
Commis chef under Eugene Kaufeller and then Anton Mossiman. Whilst there 
he also met his wife, Sylvia. He spent the next 9 years working at the East India 
Club, The Carlton Club and The Inn on the Park before being appointed as Head 
Chef at the Worshipful Company of Grocers’ Hall. His small brigade comprises 3 
chefs and an apprentice and Steve has recently been made a Chartered Officer of 
the Company. He has cooked for and had the honour of meeting The Queen, the 
Late Queen Mother and the Late Princess Diana. He is Honorary Treasurer to the 
League of Club Chefs and has been a member of the Craft Guild of Chefs since 
1985. Steve’s hobbies are watching Harlequins rugby, playing golf and gardening. 
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RACA joins Countryside Patronages to celebrate 
HRH’s 70th birthday
We are immensely honoured that HRH The Prince of 
Wales has been the patron of the Royal Academy of 
Culinary Arts and Adopt a School since 1999. HRH’s 
interest in promoting sustainable food and farming 
aligns closely with the Royal Academy’s Food Philosophy 
and	wider	activities	including	the	Mutton	Renaissance	
Campaign and the Adopt a School Programme. On 
Adopt a School’s 20th anniversary, HRH The Prince of 
Wales publically recognised the value of the programme 
by saying: “children need to re-connect with their food 
and Adopt a School is the model that should be used for 
their future”.

To mark the 70th birthday of HRH The Prince of 
Wales this year, we were thrilled to be one of HRH’s 
patronages chosen to take part in The Prince’s 
Countryside Parade, at the Royal Cornwall Show, 
on 7th June 2018. It was a fantastic opportunity 
to raise awareness of the scope of our work and 
achievements to date. Adopt a School chefs, Idris 
Caldora MCA and Sarah Howard, were joined 

in the parade by children involved in the Adopt 
a School programme, as well as some sheep 
(representing the Mutton Renaissance).

We have established a close partnership with LEAF 
(Linking Environment and Farming) Education, 
an initiative also supported by HRH The Prince of 
Wales, and together we have developed ‘Chef on the 

Farm’ learning days to engage children with food, 
farming and the environment. Farms involved in 
‘Chef on the Farm’ showcase sustainable farming 
practices which promote care for the environment 
and animal welfare. They represent a range of 
food production to include meat, vegetables, fruit 
and dairy. The farmer and chef both share their 
passion and expertise with the children. 

During the day the children break into two groups 
and each has the opportunity for a farm tour, 
accompanied by the farmer and LEAF Education 
team member. They also work with the chef 
in preparing a healthy, nutritious meal using 
key ingredients available on the farm. Careful 
instruction is provided and a particular emphasis 
is placed on food provenance, seasonality and 
waste management. At lunchtime, everyone sits 
down together to enjoy the food and talk about 
their experience on the farm. All are encouraged 
to sample the food which may be a dish they have 
not tried before. 

‘Chef on the Farm’ is a unique hands-on experience 
that reconnects children with the food they eat so 
they can understand the link between food, health 
and the environment. This in turn supports them 
to develop healthier habits. 

“In the classroom we are always trying to link learning 
to real life and this did it for us.” Teacher following 
‘Chef on the Farm’ visit.

Helena Houghton

Company marks 75th 
anniversary of Dambusters’ raid

On a gloriously 
sunny 17 May, the 
Master led a party 
of Cooks to the Bentley Priory Museum in North 
London. The date marked the 75th anniversary of 
the Dambusters’ Raid. After touring Dowding’s 
magnificent wartime Headquarters of Fighter 
Command, we were  treated to a short, 2-part 
monologue in a show by Deborah Lake on ‘The 
Story of Bomber Harris’, brilliantly portrayed by 
actor Nick Lucas (pictured left) who in 2015 had 
entertained us on board HQS Wellington with a 
similar performance on the life of Field Marshal 
Earl Haig.

In Act One, Air Marshal Harris (1892-1984) 
was depicted clearing his desk upon departure 
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from Bomber Command in 1945. He described 
his personal background living and farming in 
Rhodesia; the failure of his first marriage and related 
financial pressures that formed the backdrop to 
the enormous challenges he had faced in creating 
a Bomber Command that was fit for purpose. 
Having inherited an ill-equipped Command, 
largely unchanged from the first world war, the 
narrative outlined the urgent need for Harris to 
work closely with the Air Ministry and industry 
in the development, construction and manning of 
a long-range bomber Force capable of countering 
and overcoming German air superiority. In Act 
Two, Harris (by then Marshal of the Royal Air 
Force) was at home after a heavy night at Grosvenor 
House in 1977, reflecting on the extraordinary 
contribution to the war effort made by his ‘boys and 
girls’ at all rank levels – all woefully inexperienced 
and so many of whose lives had been lost in the 
performance of duty. He spoke movingly about the 
campaign of bombing civilian targets in Germany, 

about his unease at the principle of creating of elite 
units, such as The Dambusters, and reminded his 
audience that the decision to bomb Dresden had 
not been his but had come from the highest level. 
This monologue was a class act, serving as a stark 
reminder of the enormity of the debt that the nation 
owes.
Ed

Livery Schools Showcase
at Guildhall 6th February 2018

In this challenging recruiting climate, the annual 
gathering of Livery Companies at Guildhall is a 
great way to connect with students in presenting 
a wide array of crafts and professions that 
might inspire them as they contemplate possible 
future employment options. On 6th February 
2018 Assistant Mike Richardson set up a Cooks’ 
Company stand to encourage interest in the 
hospitality industry, alongside 30 other Livery 
Companies together displaying a wide range of 
potential careers.

Over 1,000 students came from 47 London schools 
and of these, some 20% attended our stall. Sous 
Chef Deepak Mallya from The Ritz, assisted by 
Past Master Graham Craddock and Sharon Barry 
who manages our apprentices at Westminster 

Kingsway College, manned the Company’s stand. 
They were supported by several others during the 
course of the day, particularly Nilesh Keshwala 
from Springboard. A simple but challenging test 
was on offer, giving students the opportunity 
to identify a range of less common fruits. This 
competition was entered by 150 students, some 
demonstrating a surprisingly excellent knowledge!

Helpfully, our display was adjacent to 
Springboard’s ‘CareerScope’ stand, creating a 
hospitality corner and we can only hope that we 
will have done enough to attract potential young 
talent in sufficient numbers to meet our industry’s 
future needs. 

Ed

Deepak Mallya Sharon Barry, Mike Richardson 
and The Master

Christ’s Hospital – Summer 2018
2018 started with a Governors’ meeting at Mansion 
House with the Lord Mayor in attendance. This 
began with  an overview of the school  and a 
brief update on the demolition and rebuild of 
the catering facilities. Sadly, we also learned that 
both Guy Perricone, Treasurer and Chairman of 
the Council and Greg Andrews, Chief Operating 
Officer and Clerk to Christ’s Hospital (CH) would 
be leaving at the end of the academic year.  They 
will be missed.

On 13th March I visited CH and was treated 
to a private tour of the museum by Old Blue 
and museum volunteer, Ken Mansell.  It was 
fascinating to see so many artefacts dating from 
the school’s beginning in November 1552 at the 
instigation of King Edward V1, right up to current 
times. I caught up with our presentees, Katrina 
and Nathan, over lunch in the temporary dining 
arrangements.  It’s no small feat to feed c900 pupils 
and 350 staff each day – (approximately 880,000 
meals a year!!) A new teaching space for the Food 
and Nutrition department will be incorporated 
within the build, to add significant value at a 
time of increased awareness of the importance of 
good nutrition in education. At the beginning of 
term, Katrina sat mock exams and was studying 
hard for May’s final IB. Moreover, for the second 
year running, Katrina has won the CH debating 
competition.  Nathan has settled in well, taking 
advantage of all on offer, particularly music.  

Easter flew by delivering 
2 sets of encouraging 
reports, and soon after, 
a very special invitation 
arrived from Ken Mansell for 
both Katrina and me  to attend 
the Amicables, St George’s Day 
dinner at Innholders’ Hall.   The 
Amicables Society of Old Blues was formed in 
1629 and is the oldest extant dining club in the 
world. The 40 members have all been invited to 
join because of their services to CH.  The Head 
Master and a select number 
of staff and students also had 
the pleasure of attending the 
evening which was quite an 
experience.  Members stand 
randomly throughout the 
dinner and “brawl”; brawling 
translates into conversation for 
all to hear! Members stand to 
make a comment or statement 
which then encourages others. 
Brother President oversees 
events and if appropriate, 
issues fines of up to 3 “bottles”;  
each bottle is worth £3 and 
all money raised is ploughed 
directly into the school to assist 
with events such as the Model United Nations 
debating for students.  A really fun evening!

Katrina’s time at CH is coming to the end and she 
plans to study Classics at UCL. This generates a 
place for a new presentee in September.  After 
passing all the tests, residentials, paperwork etc, 
just as Nathan did last year, I am delighted to be able 
to introduce the Cooks’ newest presentee,  Oscar 
Leto, son of Liveryman Adriano Leto (pictured 
overleaf).  I recently met with Oscar and Adriano 
and chatted about life at CH and how wonderful 
it will be to have such a good connection between 
the school and the Cooks. It is c30 years since we 
last presented one of our own.  Oscar is very much 
looking forward to starting at CH and even put 
in a request for a house, Middleton, as the name 
contains his surname!

I cannot cover everything in this report but must 
mention attending a fabulous dinner hosted by 
the Mercers, in company with our Master and  
Clerk, celebrating the school and its foundation 
with inspiring speeches by students, exquisite 
piano playing by a talented young student and 
enjoying quality time with staff, pupils and others 
connected with the school.  Virginia with presentees Katrina and Nathan
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Speech day, on Saturday 26th May, was a glorious, 
sunny day celebrating the Grecians as they prepare 
to move onto new pastures.  With the Lord Mayor 
attending  in full pageantry,  the day started with 

a  service of thanksgiving in the chapel.  Katrina 
was privileged to be a part of the phalanx outside 
the chapel, assembled to greet the Lord Mayor 
on arrival.  Then, the band played while all the 
students marched past the Lord Mayor.  I managed 
to spot both Katrina and Nathan in their respective 
houses within c900 students!   It was a very 
special day for Katrina and her parents, and we 
all applauded loudly as she received the academic 
award for Greek. The senior Grecian gave the 
oration and cleverly linked his journey through 
the school with the new sculpture in Newgate 
and what it represents. Once the formalities were 
completed we were all invited to enjoy  a delicious 
lunch with plenty of time to mingle and chat. After 
some obligatory photos, both Katrina and Nathan 
packed up their things to go home for the half-
term.  The remainder of the school year has exams 
in store for Nathan and there’ll be a ‘beating the 
retreat’ to send the Grecians on their way. Another 
year at CH will be complete, ready to start all over 
again in September under the excellent guidance 
and friendship of Sarah Clifton in the development 
office, and all the staff at CH.

Renter Warden Virginia Bond

Oscar and Adriano Leto

City Food Lecture 2018 
On 28 February 2018, Tesco CEO Dave Lewis 
delivered the annual City Food Lecture organised 
at the Guildhall by the seven livery companies of 
the City of London for agriculture and food. Lewis 
set out the complex and evolving challenges facing 
the UK food industry and called for the whole 
supply chain to work in partnership to grasp the 
opportunity to step-change the way we produce 
sustainable, affordable, healthy food for the 
UK.  Lewis challenged everyone involved in the 
production and supply of food to come together to 
bring about ‘heavy duty, transformational change’. 
He urged the audience of farmers, producers, 
retailers, wholesalers and their representative 
bodies, to do this by focusing the debate on the 
95% of what we agree on, not the 5% we don’t.

In the speech, Dave Lewis said:

“The UK food industry has done a great job of feeding 
the nation though many challenges. But the challenges 
we face today are complex and evolving. To overcome 
them, we must seize the future and change. Not simple 
incremental change, but heavy duty transformational 
change. The sort of change that means we all have to 
bring	our	expertise	together	and	work	in	a	very	different	
way.	To	feed	all	of	our	nation,	in	a	sustainable,	affordable,	
healthy way. I believe customers want businesses to 
make responsible decisions. Quite rightly they deserve 

higher standards and responsible leadership from all of 
us. They want us to make the right calls on their behalf.”

John Giles, chairman of the City Food Lecture 
organising committee, commented, “Dave gave a 
stimulating, thought provoking and challenging 
lecture which generated a lot of debate. This is 
exactly what the City Food Lecture is all about.” 
Dave Lewis highlighted a number of key areas 
where Tesco is already working in partnership with 
suppliers, Government and other organisations 
to collaborate more effectively, share insight 
and expertise and, in doing so, respond to the 
challenges facing the industry.
HRH The Princess Royal, Prime Warden of The 
Fishmongers’ Company and PM Butcher and 
Farmer gave the closing address and then joined 
those present for a reception in the Old Library. 

On 15 March, The Master was in the dock. But 
fear not, he was there for an evening of fun and 
laughter, helping to raise money for the Sheriffs 
and Recorders Fund. This has been an annual 
evening of entertainment since 2014, when Court 
No 1 (scene of Dr Crippen’s trial) plays host to the 
Hams of the Old Bailey (including some very senior 
judicial and clerical ones) who come together for 
three nights once in a while in the famous Court 
(scene of Dr Crippen’s trial and so many others) 
for a semi-costumed evening of judicial humour 
and music – devised by HH Judge Peter Rook 
QC and performed this time by Colin Sell (of ‘I’m 
Sorry I Haven’t a Clue’ fame) on the keyboard. 

The format was basically the re-enactment of some 
of the most amusing/serious/significant cases 
heard in the Old Bailey. Each was introduced by 
Sally Smith and seemed to concentrate on the 
cases heard by Edward Marshall Hall, QC, one 
of the greatest councils of late Victorian and early 
20th Century England. Running concurrently (no 
interval) for about 1 hour 45 minutes, guests were 
seated in the gallery as the experienced members 
from earlier years made good their usual seats! No 
matter, all had a good view and could certainly 
see enough when Fiona Adler made a surprise 
entrance as a Madame! It was all good fun and 
over too soon. At its conclusion, Peter Snow drew 
a raffle – programmes had unique numbers acting 
as tickets. As every last seat was filled we hope a 
goodly sum was raised for the fund.

The Master in the dock!

Finale: From the tune of the The Muppet Show

It’s time to drop the curtain,
It’s time for us to go,

It’s time to clear the courtroom
Of the ‘Trial and Error’ show!

It’s time to stop the music,
Go pianissimo!

Unplug the mighty keyboard
Of the ‘Trial and Error’ show!

We hope we’ve entertained you
With drama and good cheer;

And if we haven’t pained you
We’re back again next year!

It’s time to hit the boozer,
Line drinks up in a row;

It’s time to say goodbye now -
It’s time to say goodbye now

From this legatistical
Egotistical

Anarchistical
Get-the-gistical

Courtroom of the ‘Trial and Error’ show!
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HMS DUNCAN
News from ‘our Ship’
The first half of 2018 has been busy for HMS 
DUNCAN and its 9 Chefs who work tirelessly 
feeding crew, guests and visitors daily. We 
deployed in January as the Flagship of Standing 
NATO Maritime Group 2 (SNMG2), a coalition of 
vessels providing a NATO presence and maritime 
security in the Mediterranean and Black Sea.  
With 20 NATO staff embarked, additional to the 
Ship’s Company and a Wildcat Helicopter flight, 
manpower swelled to almost 275 personnel. 
This increase challenges our Catering Services 
department but they  enjoy creating menus to suit 
the various NATO members’ diets. The Ship’s 
status as the Task Group Flagship requires her 
chefs to cater for official events, such as Reception 
and Capability Demonstrations and VVIP meals.  
The role of any RN Ship is as much about Defence 
Diplomacy and Engagement as it is about Security 
and Defence – and what better way to get the 
diplomatic juices flowing than with some top-
notch food, cooked and served by our very own 
team of chefs and stewards?

Despite the busy programme, Petty Officer 
(Catering Services) Scott Furber still found time 
to compete for the Armed Forces Caterer of the 
Year 2018 (AFCOY) and was selected as the RN’s 
nominee for the competition.  His citation noted 
some of the achievements that PO Furber has 
made since joining HMS DUNCAN, including 

the implementation of 
the NavyFIT menu 
which with advice 
from the Institute 
of Naval Medicine, 
is likely to be rolled 
out Fleet-wide.  He 
has flair and passion for 
producing top quality food 
and for  coaching junior Chefs to 
produce VVIP lunches of a quality found in a high-
end restaurant – all made on board, from scratch.  
Not one to miss an opportunity, PO Furber made 
and sold Christmas puddings to raise money for 
the Royal Navy & Royal Marines Charity.  The 
AFCOY result was announced in April and we are 
delighted and proud to report that PO Furber won, 
beating off stiff Army and RAF competition – the 
above being just a flavour (pun intended!) of the 
work that contributed to his success.  He returned 
to the UK to collect the award.

Whilst alongside in Split, Croatia, we hosted local 
dignitaries and members of NATO Command at 
a VVIP dinner party.  Leading Chef Mattie Tew 
designed each dish, delivered with aplomb from 
first bite to last, presenting an exquisite and very 
creative array of dishes.  The highlight was his 
eye-catching, humorous dessert, designed to 
resemble a spilt flower pot, with edible soil, grass 

and moss (chocolate crumb, sponge), a chocolate 
flower pot, edible flowers and a chocolate brownie 
flower bulb! Later, we found ourselves in Souda 
Bay, Crete, awaiting a change in tasking.  The brief 
stop to refuel and replenish stores presented the 
perfect opportunity to enact one of the Navy’s 
well-rehearsed catering evolutions – ‘Store Ship’.  
This is the fastest and most efficient method of 
storing to pass provisions into the various Fridges, 
Freezers and Store Rooms in the Ship’s belly.  It’s 
‘all hands to the deck’ as some 200+ people form 
what is affectionately known as a ‘Pusser’s Chain’ 
(Pusser being the Navy ‘Jackspeak’ term for a 
Logistics Officer) and around 5 tonnes of food and 
provisions disappear below decks.

Elsewhere, we’ve had other Logistics successes 
to match the pace and complexity of our Flagship 
role. The Ship’s Office Writers dealt admirably 
with a high number of personnel joining and 
leaving the Ship at each port as the UK crew and 
NATO Staff evolved to meet changing tasking. The 
Ship’s Office also acts as a floating bank for the 
Ship’s Company, holding cash reserves of almost 
£0.5M Sterling, for use in the onboard shop, and 
around 15 foreign currencies can be drawn by the 
Ship’s Company when granted shore leave during 
port visits. In the Stores Department, DUNCAN’s 
Supply Chain personnel (‘Jack Dusties’!)  support 
the Ship’s deployment through the provision of all 
non-catering related stores.  Alongside the day-
to-day needs of an Operational Warship, such as 
stationery, bedding and light bulbs, a major area 
of responsibility is liaising with UK agencies to 
obtain items required to fix complex engineering 
issues (‘Operational Defects’) ranging from a 
broken oven part to a circuit board for the Ship’s 
radars or Weapon Systems affecting our ability to 
track friendly and enemy vessels and to defend the 
Ship from attack.

HMS DUNCAN also has an embarked Medical 
team comprising a Doctor and 3 Medical Assistants, 
ably assisted by a skilled First Aid Party, primarily 
drawn from the Stewards and Chefs.  As well 
as  minor ailments and injuries, our Medics help 
to maintain the Ship’s Operational Capability.   
Through training exercises they maintain skills and 
awareness, train and assess existing First Aiders. If 
a member of the  Ship’s Company is seriously ill, 
the patient may be airlifted to civilian facilities.

Lastly, readers will be delighted to hear that 
Leading Chef Sean Parker has won the WCC 
2018 award. In 4 months Leading Chef Parker 
has made a huge impact since taking over the 

Catering Account, including reducing stocktaking 
discrepancies from more than 60% last year 
to only 2% at last count!  He is a dedicated and 
hardworking taem member, contributing to the 
efficient running of HMS DUNCAN’s Galley and 
leading his junior Chefs with great effect. He is a 
worthy winner of the award.

The Catering Services department of a Warship 
makes up just one part of the wider Logistics 
Department.  The effectiveness of all the other 
departments on board – Marine Engineering, 
Weapons Engineering, Warfare, Executive and 
Flight – are interrelated, to and dependent upon, 
the efficiency and effectiveness of the Logistics 
Department.  We rely on each other constantly 
to ensure that every part of the Ship runs as it 
should to maximise Operational Capability.  HMS 
DUNCAN completes her NATO tasking in July 
and returns to Portsmouth where her crew will 
enjoy a well earned break ahead of regeneration for 
next year’s deployment, where she will continue 
to protect the Nation’s Interests as the “Last and 
Best” of the RN’s Type 45 Destroyers. 

Lt Cdr E L Laird RN
Logistics	Officer
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Shrove Tuesday 2018        Cooks at Guildhall
On a dismal, wet day on 13th February, the Cooks’ team took part in the annual Lord Mayor’s annual Pancake  races organised by the Poulters’ Company. Unfortunately, it was so wet that the usual format had to be 

abandoned	on	HSAW	grounds	and	instead,	the	event	became	a	contest	to	find	the	fastest	pancake	tosser!			Such	was	the	wear	and	tear	on	pancakes	that	extra	had	to	be	made	and	the	tossing	time	reduced!

MASTERS QUALIFYING RACE: Management Consultants.  
MASTERS RACE: Poulters.   
LIVERYMAN RACE: Actuaries.  
LADIES RACE: Air Pilots.  
NOVELTY RACE: Fruiterers. 
FANCY DRESS COSTUME: Furniture Makers
OVERALL WINNER: Actuaries. 
MOST TOSSES: The Master Poulter who tossed 68 pancakes 

in 30 seconds!

The Starter’s Gun

Guildhall

The 2nd Master

W
ar

de
n

Re
nt

er
 W

ar
de

n

The Master

Cooks’ Team
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Committee reports
It	is	a	while	since	we	last	reported	on	activity	within	our	committees.	
Now,	the	Assistance	of	Cookery,	Investment,	and	Property	Committee	chairmen	
helpfully bring us up to date on their respective areas of responsibility.

Assistance of Cookery
The core activity remains to encourage our 
apprentices through the Westminster Kingsway 
College L2 (now called Commis level) and L3 
(now called Chef de Partie level) courses. The year 
has consolidated previous years and is settling 
to a successful pattern. We had 12 apprentices 
graduate from the L3 programme which is great 
news and shows further improvements on the 
previous year. Last year we welcomed Dimitri 
Sakalis as our first Company Apprentice - well first 
for a few hundred years at any rate! Building on 
that success, this summer we are happy to receive 
into the Company 5 new members as Cooks 
Apprentices. We thank the governors as well as 
Sharon and Nick at the college for their support 
to the scheme. Every Company apprentice needs 
a Apprentice Master and we were delighted that 
Henry Harris agreed to take on the role. Henry’s 
wealth of experience makes him an ideal choice 
as mentor. There is a growing interest amongst 
the graduating apprentices to keep an association 
with the Company and this is an ideal way to keep 
in touch from all perspectives.  If there are any 
other members of the Company who would like 
to be considered as Apprentice Master please step 
forward and let the Clerk know of your interest – 
at least please feel free to have a conversation with 
Henry about what is involved.

A reception for the apprentices’ employers 
was held. Finding suitable employers for our 
apprentices who provide a good level of training, 
conditions and pastoral care can be a struggle 
and is of course fundamental to the quality of the 
tuition. The reception successfully served both 
as a thank you to them and an opportunity for 
us to get to know them and in turn for them to 
understand a little more about the Cooks. It was a 
most encouraging and well supported event and 
therefore it has been decided that the event is to be 
held annually.

The role of the committee in ensuring that the 
Company focuses on Cookery matters remains of 
extreme importance. It has been a great year for 
introducing professional cooks into the Cooks. Over 
the past 12 months the Company has welcomed a 
number of senior caterers and cooks as Freemen 
with more being put forward for membership. We 
hope that all will participate with the Company 
Cookery committee in making the city a better 

place for 
Cookery!

As far as 
fundraising 
is concerned 
Cyrus Todiwala 
has come up trumps 
again and laying on 
a very memorable 
function as only he 
can! Thank you Cyrus. We are also 
hoping for an event involving Henry Harris and 
Demetris – watch this space!

It remains important that we remain relevant to 
what is happening in our industry. The current 
skills shortage is set to get much worse and we 
are canvassing the cooks that we know on how 
we can support them, draw in more recruits and 
ensure that they stay. We have been gathering 
ideas from many sources. Fact is there is no magic 
solution. As ever the situation is a double edged 
sword: shortages are helping to raise salaries for 
chef employees but the extra costs are part of the 
huge increase in overheads for catering businesses 
which are therefore suffering. We are not at crisis 
proportions as yet but we are well on the way. 
What is guaranteed is that there will be changes to 
cookery service in future.

We are talking to chefs and experts in the cookery 
business to hear what is being planned when the 
crisis occurs. We are seeking ways that we can 
support cookery businesses in London. Our first 
steps are to work with the Livery Schools Link 
to improve schools liaison and with Westminster 
College on hospitality gatherings for careers 
teachers. We are delighted to have a number of 
experts in this field on the committee but we do 
realise that to make any difference we need to 
work with other organisations under a common 
cause…

Past Master Graham Craddock

PS Next year’s Prizewinners’ lunch is on the 6th 
March 2019. It will be the centrepiece of our activities 
and planning has started for next year’s event.

Investment Committee
The Cooks’ Company Investment Committee 
is charged with looking after the Company’s  
funds, which amount to c£12.5M, split roughly 
65% Company and 45% Charity. These two 
pots are entirely separate and are ultimately the 
responsibility respectively of the Court and the 
Charity Trustees. The committee advises both 
bodies and monitors the performance of our 
investment managers. Recent activities have been 
a real roller-coaster ride. The market has  crashed 
and recovered by nearly 10% but the committee 
has also just completed a competition to appoint a 
Fund Manager.

In 2008 Schroders (now called Cazenove) were 
appointed as our investment managers. Their 
performance was measured quarterly against 
their benchmark and other indices but we 
decided to review their position every 5 years. In 
2013 following an in-depth analysis and market 
comparison of performance and fees, they were 
deemed to be performing satisfactorily. Cazenove 
knew that we would scrutinise their appointment 
again in 2018. Last year, the committee decided 
that from a good governance perspective, a 
competition or ‘Beauty Parade’ should be held. The 
Court and Trustees agreed a process and timetable 
and invited the Chairman of Trustees to join the 
committee selecting the new manager. Committee 
members, particularly those working in the 
financial markets, suggested potential candidates 
and the Court, including Trustees, were asked to 
put forward further names.  In all, 15 companies, 
large and small, were considered and all were 
asked to provide basic information including 
fee structure and performance. Assets Under 
Management (AUM) were analysed both globally 
and for charities as well as fees, performance 
against independent published sources and details 
of their structure and ownership. A short-list of 8 
prospective managers resulted, ranging from one 
of the world’s largest with AUM of £5,700,000m 
to a very small London boutique with AUM of 
£507m. Each candidate was further assessed in a 
process which resulted in a culling of 4 companies.

On 2 March we held a ‘Beauty Parade’. Each 
candidate presented for about an hour and was 
rigorously questioned. This revealed very different 
philosophies, all intelligently argued. They varied 
from a dislike of UK equities to an insistence on 
only  using ‘in house’ funds. A final meeting was 
held on 11 April when each candidate was seriously 
considered and 2 finalists identified. The Treasurer 
pointed out that changing the composition of our 
investments would create a possible £30,000 stamp 
duty charge and the Company a potential £300,000 

plus Capital 
Gains 
liability.

This tax is 
payable only 
on realising 
the gain so is 
a hidden cost 
payable at some 
stage. Although the 
Company and Charity 
Funds could be managed 
by two different Managers, it was 
agreed preferable to use  a single Fund manager to 
reduce costs. There was very little to separate the 
final candidates (one of whom was the incumbent 
Cazenove) in performance or cost so the committee 
asked each for their final terms. Both responded 
positively, demonstrating enthusiasm to gain or 
retain our business. 

Bearing in mind all the above, the duty and tax 
position, the serious work implications of any 
move and the current excellent relationship 
enjoyed with Cazenove, the committee saw no 
compelling reason for change. The Investment 
Committee therefore recommended to the Court 
and Trustees that we reappoint Cazenove as 
our investment managers. There is no period 
either assumed or actual in this appointment and 
the Company or Charity can move to another 
manager if circumstances change. The Court and 
Trustees at their meeting on 9 May agreed the 
recommendation unanimously, with the request 
that the the tax position on gains be reviewed by 
the committee.

This has been a long and thorough exercise, 
carried out without any outside assistance and at 
minimal cost. I would like to thank the members of 
the Investment Committee and particularly those 
who battled through the ‘Beast from the East’ to  
form the final Beauty Parade panel, for their time, 
diligence and effort.

Peter Wright
Chairman

Investment Committee
Hugh Thornton, Graham Price, Mark Grove, 
Michael Thatcher, Crispin Payne, Malcolm Le 
May, Stephen Thornton, Simon Fooks, Peter Balls   
Marcus Appleton 

Chairman of Trustees
Oliver Goodinge



20 21

Property report
It is with mixed feelings that I can confirm that 
there is not a great deal to report on the property 
front. The office block on the site of 10 Aldersgate 
Street is currently fully let, except for the 5th floor, 
which comprises almost 5,500 sq ft and which was 
completely refurbished by our head leaseholder 
and came to the market some 8 months ago. 
Sadly, in the current market the agents have not 
yet found a prospective tenant. However, my 
view is that we should be patient and I believe 
the market for property in the Aldersgate street 
area will receive a boost when central section of 
Crossrail (the Elizabeth Line) opens in December 
this year. That will place an entrance to a Crossrail 
station within 5 minutes’ walk of our building and 
this has the potential to give a real boost to office 
accommodation in the area. Meanwhile, I am 
pleased to report that our 1st floor tenants are in the 
process of a rent review, having not exercised their 
right to break the lease at the 5 year point – yes, it’s 
now 5 years since the majority of the building was 
refurbished following the lease expiry of DZ Bank! 
So this will see a slight increase in potential rent 
from the 1st floor, which is good and the next step 
will be to await news from our Ground and 2nd 
floor tenants, both of whom have a lease expiry in 
the first half of 2019 – might they renew or will 
they leave?! So, where does this leave us from a 
financial perspective? Well, it’s a complex picture 
with each of the floors let on individual terms, with 
different timescales and the concept of “rent-free 
periods” in typical leasing arrangements adding 
an additional layer of complexity. However, 
gazing into the crystal ball, one can reasonably 

anticipate an average rental stream of £75K-80K 
per quarter over the next 10 years, however, it 
could be less than this if the bottom falls out of 
the office rental market or it could be more if the 
economy remains buoyant and the Corporation’s 
plans for further regeneration of the Aldersgate 
Street area come to fruition. After that point, who 
knows? However, we are keeping the situation 
under constant review and we also remain in close 
touch with our head leaseholder, Hansainvest, 
who still have 67 years to run (with the option of a 
further 26 years) on their lease with us, and whose 
interest is very much aligned with our own to keep 
the building generating income. Of course, at some 
point the site may be ripe for redevelopment and 
then things become rather more complicated!On a 
point of more general interest, I was interested to 
find this photograph of 10 Aldersgate Street in the 
1982 edition of the History of the Cooks’ Company. 
The picture shows the building occupied by W 
Williams & Son (Bread Street) Ltd, who were a 
mail order company and occupied the building 
from the end of World War II until the building’s 
redevelopment in the late 80s. I attach alongside a 
photo from close to the same position showing the 
building today – how things have changed! And 
on another matter of historical interest, I note from 
Alan Borg’s excellent history of the Company that 
the records indicate that it was in 1919 the Cooks 
began to make regular use of Innholders’ Hall in 
College Street – another centenary just around the 
corner!

Past Master Bob Grainger

The Clink Charity Ball January 2018

One of the more recent charities that the Cooks’ 
Company is supporting is ‘The Clink’. This charity 
works in partnership with Her Majesty’s Prison 
Service and is a rehabilitation programme for 
prisoners during the latter stages of their sentence.  
Each prisoner who works within The Clink studies 
for accredited NVQs in food preparation, food 
service and cleaning.  They gain experience in real 
and operational businesses and receive in-depth 
guidance to find full-time employment within 
the hospitality industry upon release; on-going 
support is provided to help the person settle into 
the outside world.

The Cooks fund the salary of a chef trainer 
for prisoners in The Clink Events programme.  
Evidence of the excellent training provided by 
The Clink was in action at the “Clink Ball” in 
January this year at the Royal Lancaster Hotel.  
The Cooks’  filled a table and witnessed first-hand 

the high quality of service and food.  A champagne 
reception was followed by a delicious 4-course 
dinner.  Over 400 guests were served by Clink 
graduates, students from Westminster Kingsway 
College, from Bromley, Lambeth, University of 
West London Catering colleges as well as trainees 
from Centrepoint. The food was prepared under 
the supervision of Honorary Freeman Brian Turner 
CBE who also later demonstrated his auctioneering 
skills with the assistance of his ladle! In addition, 
Freeman Professor David Foskett MBE was 
acknowledged for his services during the evening. 
Throughout the event we heard inspiring stories 
from those who had found their paths through the 
assistance The Clink charity had given them.  By 
the end of the night a staggering £40,000 had been 
raised which will help the charity to continue its 
training programmes.

Everyone can enjoy what The Clink has to offer 
by having lunch, tea or dinner in any of their 
restaurants and actively support the training.  
The restaurants are within the prisons in London, 
Surrey, Cheshire and Wales and can be found and 
booked through www.theclinkcharity.org  

Why not try a new dining experience?

Virginia Bond
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Prize-Giving Lunch – Afloat!

Despite a chilly February morning, with mist 
rising from the Thames, we were all anticipating 
some-thing special as we boarded the historic ship, 
HQS Wellington, the venue for the 2018 Company 
of Cooks’ Prize Winners lunch. An exciting venue, 
an interesting list of guests and a great lunch; we 
would not to be disappointed.

The Prize Winners’ lunch is a really important 
event in the Company’s calendar.  Over the 
last few years we have worked hard to create 
a celebration of cookery.  This year with a good 
complement of apprentice graduates attending 
we made the Cooks’ apprentice programme very 
much the centre piece of the festivities.  We were 
keen to celebrate not only the achievements of the 
learners but also their families and mentors who 
have supported the students so well.  The lunch 
offers a great opportunity for those just entering 
employment to meet and mix with, let us say, 
more ‘seasoned’ professionals.  We were delighted 
and honoured that Anton Mosimann who had 
joined the Company as an Honorary Freeman on 
the day of the event could be our principal guest at 
the lunch. Anton, one of the early pio-neers of the 
regeneration of British cuisine (remember ‘Take 6 
Cooks’ anyone?) and with a long and sustained 
career in London, creating a huge reputation for 
his Belgravia restaurant Mosimann’s, there could 
be no better chef for the occasion. Apart from our 
own prize winners we were delighted that Liam 
Grime and Louisa Ellis from The Bake Off Crème 
de la Crème and Masterchef: the Profession-als. 
Two of the most respected Cookery contests on 
television. It was doubly excellent for Liam to 

be there because he is also part of the Combined 
Services Culinary Arts Team which the Company 
sup-ports. I asked him how his newly won 
celebrity status had affected him and he said, “Not 
at all – as soon as I won the competition the RAF 
sent me to the Falklands for a 3 month tour!” We 
were also delighted to welcome John Williams, 
Executive Chef at The Ritz and Honorary Freeman 
of the Com-pany.  It has been a great year for John, 
winning a Michelin star for the restaurant and the 
Hotel and Caterer life-time achievement award as 
well as the AA’s Chef of the Year.

The atmosphere of the event was great. It is easy 
for those of us who are used to the opulence of a 
City dinner to take for granted how awe inspiring 
such an event is to those who have never experi-
enced such an occasion or at least only from the 
back of house perspective.  It is great to be able to 
award prizes for exceptional cookery throughout 
the previous year. A list of the winners is shown 
below. Congratulations to all. Well done also to the 
volunteer apprentices who were cooking on this 
occasion let’s hope you graduate successfully and 
you will be sitting here next year!  Well done also 
to Chef Jean Deillon who gave us a tasty banquet 
making sure that his assistants for the day were 
fully employed whilst keeping the whole show 
going with his usual professionalism and sense 
of humour. Modesta, with her calm control of the 
front of house, allowed the Master to fully enjoy 
the warm glow of the moment that we were all 
experiencing.

Past Master Graham Craddock

Prize Winners
City University MSc Dissertation 2018 – Angela van den Berg
William Heptinstall Award 2017 – Arthur Bridgeman Quin
Fooks Trophy 2017 – Cooks’ Apprentice Leah Johnson
Westminster Kingsway College Graduate 2017 – Lamar Greaves 
Westminster Kingsway College Graduate 2017 – Matthew Goodman 
Westminster Kingsway College Graduate 2017 – Marie McWhinney
City and Guilds Cherry Grainger Prize 2017 – Alys Evans
City and Guilds Cherry Grainger Prize 2017 – Kayleigh Atkinson
Finalist of Masterchef: The Professionals 2017 – Louisa Ellis
167 Regiment Cooks’ Soldier of the Year 2017 – Private Vanessa Smith
Royal Navy Senior Chef of the Year 2017 – Petty Officer Stephen Stokoe
Royal Navy Junior Chef of the Year 2017 – Able Seaman Claire Forster
Royal Navy Steward of the Year 2017 – Able Seaman Emma Lambon
Royal Fleet Auxiliary Chef of the Year 2017 – Leading Hand Grant Bishop
Army Junior Chef of the Year 2017 – Private Melissa Peacock
Army Steward of the Year 2017 – Corporal Paul Liczbinski
Royal Air Force Senior Chef of the Year 2017 – Corporal Simon Barton
Royal Air Force Junior Chef of the Year 2017 – Senior Aircraftman Prem Lama
Royal Air Force Steward of the Year 2017 – Corporal Sophia Warland
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The civic system adopted by the City of London is 
unique. The City of London has the world’s oldest 
continuing municipal democracy (dating at least from 
the time of William the Conqueror, and almost certainly 
considerably before him – the office of Sheriff dates 
from Saxon times). Over the centuries, it has evolved 
many times in order to adapt to changed circumstances, 
often keeping the same nomenclature, despite the 
modernisation. As such, it can appear somewhat 
anachronistic. A summary of the individual elements 
of the civic City of London may assist in understanding 
how the pieces fit together in 2017.

Over the centuries, the City of London has often 
bargained with the monarch of the day in order to be 
allowed to regulate its own affairs. This exceptionalism 
was hard won by the City, often in return for supporting 
the monarch monetarily in foreign adventures overseas. 
Although the loans advanced by the City merchants to 
the monarch for overseas wars etc. were often not repaid, 
the merchants were able to keep their own system of 
governance in the Square Mile.

At the summit of this system of governance is the Rt 
Hon. The Lord Mayor of London. So far there have 
been 689 Lord Mayors since 1189, of whom only two 
have been women. His or her term is one year, during 
which he or she occupies the Mansion House in the 
City and is the ambassador for UK financial services 
around the world. The Lord Mayor spends part of the 
term travelling potential markets for UK financial 
services, seeking to encourage our financial partners, 
for instance, to finance their infrastructure or raise 
their equity or debt in London or in the UK. The Lord 
Mayor also hosts foreign Heads of State, politicians, 
businesspeople and dignitaries in order to promote 
trade with the United Kingdom. The Lord Mayor also 
has a range of other ceremonial roles, including acting as 
Chief Magistrate of the City of London, Admiral of the 
Port of London, Rector of City University of London, 

President of Gresham College, President of City of 
London Reserve Forces and Cadets Association, and 
Trustee of St Paul’s Cathedral. The Lord Mayor is chosen 
from the Court of Aldermen, of which more below. The 
Lord Mayor also presides over the Court of Common 
Council-formally referred to as the “Mayor, Aldermen 
and Commons of the City of London Assembled”. This 
‘court’ is the local assembly for the City of London. The 
City of London Corporation (the local authority for the 
City) is answerable to the Court of Common Council. 
It has two parts – the Common Council (100 members) 
and the Court of Aldermen (25 members). These 125 

members represent the City of London’s 25 
divisions or “Wards”. Voters in each Ward elect 
one Alderman (every six years) and a varying 
number of Common Councilmen (every four 
years). The number of Common Councilmen 
for a Ward depends on the number of voters -the 
smallest Wards elect two members, the largest 
ten. Common Councilmen are called Common 
Councilmen, regardless of their gender. 
Uniquely, voters are drawn from both residents 
and businesses located in the Wards.

The Lord Mayor and the two Sheriffs are chosen 
by Liverymen meeting at Common Hall. Sheriffs, 
who serve as assistants to the Lord Mayor, are 
either Aldermanic Sheriffs (i.e. they come from 

the Court of Alderman) or Non-Aldermanic Sheriffs 
(i.e. they come from the Livery companies of London). 
It is necessary to serve as an Aldermanic Sheriff in order 
then to become Lord Mayor. During their term of office 
the Sheriffs reside at the Old Bailey. This role for the 
Sheriff is derived from the fact that the City of London 
Corporation is responsible for a large percentage of 
the budget for the Central Criminal Court (i.e. the Old 
Bailey). Thus, we Liverymen of the Livery Companies 
of the City of London such as the Worshipful Company 
of Blacksmiths play a considerable part in this system. 
We help to elect the Sheriffs; we help to choose the non-
Aldermanic Sheriff, we assist in approving the Lord 
Mayor and most members of the Court of Common 
Council (both Common Council and the Court of 
Alderman) are Liverymen. The Lord Mayor and the 
Sheriffs spend a considerable part of their tenure 
attending the functions of many of the Livery companies 
in the City.

The system is not one that would be devised today. 
Nevertheless, it has stood the test of time and shown 
its adaptability in times of change. The proof is in 
the pudding – under this system, the City of London 
Corporation is often found to be one of the best local 
authorities in the United Kingdom on a number of 
performance measures.

Wardens Dinner and Cards!A Summary of the Civic Structure of the City of London 
Reproduced by kind permission of Alderman Alastair King, Court member of the Worshipful Company of Blacksmiths Becoming Renter warden has opened the door 

for lots of wonderful, additional opportunities.  
I have attended the very worthwhile Wardens 
course and the Speech Making Course both run 
by the City Livery and held at Guildhall.  Not 
only are they very informative and a jolly tasty 
lunch is provided, they allow the meeting and 
friendship forming of fellow officers in other 
livery companies. Alongside the learning is plenty 
of fun.  An invitation arrived that the warden 
and I could not decline.  The Master, Anthony 
Komedera, of the Worshipful Company of Makers 
of Playing Cards invited wardens to the 4th inter-
livery evening of dinner and cards.  Monique and 
Neil were quickly informed they were to join us 
for a fun filled evening.

It was rather a soggy start to the day on 13th 
February tossing pancakes in Guildhall Yard 
with the Master and Second Master.  By the 
evening the Warden had lost his long pink wig 
and vibrant shirt and found a black tie suit, and 
we reconvened, courtesy of the Vintners, at their 
hall.  In order for the evening to have added value 
and charitable giving, the Vintners allowed their 
hall to be used free of charge for the event, and 

a fully manned donation table in support of the 
Lord Mayor’s Appeal, had to be passed in order to 
enter the reception.

After a delicious meal we were provided with the 
rules for “laugh and lie down”.  This is an historic 
card game where each player has 8 cards.  In turn 
a card is captured from the table to pair with a 
card in the hand.  When a card can no longer be 
captured the player must “lay down” by throwing 
their hand in, where upon the other players are 
supposed to laugh.  Simple!!  It very quickly 
became apparent that a variety of rules were 
being played when the teams  were mixed up.  We 
were all obviously having too much fun and had 
not fully listened to the rules. Most unexpectedly 
I found myself playing in the final 2 rounds in a 
separate room.  Clearly my group’s rules had 
allowed me to accrue copious points.  After the 
final few games, and I‘m sure some fudging of the 
results by our hosts, I was absolutely delighted to 
be called forwards as one of the winners and was 
presented with a beautiful double deck of cards. 

A thoroughly enjoyable evening.

Renter Warden Virginia Bond
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HOTELYMPIA 
International Salon Culinaire 2018
Hotelympia, the premier international culinary event, was held at ExCeL London 5-8 March 2018.  This 
year’s competition line-up had over 100 competitions in 4 categories offering a wide variety of different 
challenges for chefs of varying skills and experience which saw a marked increase in competitors.  The 
WCC is one of the principal sponsors for the Salon Culinaire as well as having strong representation on 
the Salon Committee with Freemen Steve Munkley, Harry Lomas, Mark Sweeney and Mark Codgbrook 
all playing key roles in delivering a highly successful Competition.

On the evenings of the 5 and 7 March, 3 Colleges 
participated in the hugely popular College Canapé 
Competition, which is always sponsored by the 
WCC.  The teams prepared and served a selection 
of street food dishes with matching cocktails for 
60 VIP guests – a fantastic opportunity for both 
kitchen and service students to showcase their 
skills at a real life event.  As always the students 
rose to the challenge magnificently and the guests, 
which included a strong representation from the 
Cooks’ Company on both evenings, enjoyed the 
sumptuous fayre on offer.  The Master addressed 
the students on the Monday, praising them for 
their creativity, imagination and the quality of their 
canapés whilst Past Master Craddock did likewise 
on the Wednesday and had the privilege to present 
gold medals and best in class plates to the victorious 
Thamesmead College Team.   

In addition, the WCC, also sponsored the Junior 
Lamb class in the Live Theatre and 3 Junior Display 
Classes in the kitchen/larder section – Works in Fat, 
Vegetarian or Vegan Platter and Innovative Plated 
Terrines and the Hospital Caterers Association Chef 
of the Year.  Of course, there had to be a reward 
for all the excellent sponsorship provided by the 
Company and the Master and the Clerk sat down 

to enjoy the customary excellent Parade de Chefs 
meal produced by the Combined Services Culinary 
Arts Team (CSCAT).  They were awarded a silver 
medal for the Parade de Chefs, the Chairman of 
Judges’ Award for Best Team in the Parade and a 
silver medal best in class for their buffet. 

In sum, a wonderful event where the real victors 
were the young chefs participating for the first 
time and whatever medal they received were 
given huge encouragement from the illustrious 
team of judges to learn from the experience and 
return again for the Great Hospitality Show to be 
held at the NEC Birmingham 21 - 23 Jan 2019.

Freeman Mark Codgbrook
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Many of you will remember Paul Marsh who 
was Beadle to the Cooks Company from 
1963 to his retirement in 2001. Paul and his 
beloved wife June (a Freemaiden of the Cooks 
Company, who sadly died in 2011) were the 
Hall keepers at Innholders Hall and also 
caterers there until the refurbishment in 1989. 
They gave up the catering at that stage but 
returned as Hall keepers. Many of our older 
Past Masters complained for years afterwards 
that the food never again came up to the 
magnificent old style banquets cooked by their 
much lauded lady chef. Paul was Beadle not 
only to the Innholders and Cooks but also to 
the Blacksmiths, Fruiterers and Farmers, not 
to mention Ward Beadle of the Bassishaw 
Ward. He walked in the Lord Mayor’s Show 
50 times. Paul was the only son of Gordon and 
Hilda Marsh and moved to Innholders Hall 
at the age of five when Gordon became their 

Beadle and Hall keeper. The Marsh family had 
an almost 200 year tradition in the City as both 
Paul’s grandfather and great grandfather were 
Ward Beadles. He told lovely tales of riding 
his tricycle in amongst the legs of the dining 
table in the Hall, and, when Innholders and its 
surroundings were bombed during WWII, he 
sheltered in amongst the Company silver in 
the basement safe. After the war, having been 
rejected by the RAF because of his asthma, he 
joined his father as Assistant, quickly learning 
the skills required to excel in catering to the 
City and its convoluted arcane traditions. In 
1964 he and June were married and they took 
up residence at Innholders Hall after his father 
passed away in 1972. They retired to Herne 
Bay in 1994, but Paul continued his duties 
as Beadle until 2001.Michael was appointed 
Clerk in 1988 after the sudden death of Jack 
Lavington, his partner in their law firm,  and 
I was swiftly roped in as Assistant when 
it became obvious that the administration 
would take rather more time than a busy 
City solicitor could spare. We knew virtually 
nothing about the traditions of the City and 
the Livery, and our tutors were Paul and 
June.  They spent endless time instructing us 
on exactly how things should be done, from 
seating plans to the politics and etiquettes 
of Livery Companies, Mansion House and 
the Corporation. Paul knew everybody and 
made sure we made the right contacts; he was 
venerated by the Cooks Company, and both 
he and June became Honorary Freemen. When 
Michael eventually became Master last year, I 
do not think anyone was more pleased than 
Paul. He was a loved and much valued friend 
whom we shall miss greatly for his courtesy, 
dignity and modest charm.

Sandy Thatcher

Hon Freeman Paul Gordon Sandy Marsh
1929 – 2018
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“Cycling is a peculiar thing….”
by Freeman Michael Baughan

“The Rub of the Green”
- Company Golf -

The Cooks’ Company team of Michael and Peter Messent, and Bruce Grindlay 
with guest David Cross, played in the Prince Arthur Cup this year at Walton 
Heath golf club on 17th May. Despite good weather the course proved very 
difficult for scoring, in part because it was set up for the US Open European 
Qualifier to be played there soon afterwards, with fast greens and narrow 
fairways.  It was still one of our worst performances and we hope that some 

of our younger players might be available to play in our team next year, if 
we do not miss out on an invitation after our result. The annual match against 

the Army Catering Corps Officers’ Golf Society will be played again at South 
Winchester GC on Friday 3rd August with dinner at Worthy Down Officers’ Mess 

afterwards.

Past Master Peter Messent
Hon	Sec	Cooks’	Company	Golfing	Society

Shooting Cooks!
Eight members of the Cooks’ Company strolled 
out into the grounds of Holland and Holland on 
Wednesday 16 May for the Inter-Livery Charity Clay 
Pigeon competition. We joined a throng of around 
400 competitors and comments soon turned to the 
less than favourable weather conditions. Though 
dry, it was very windy, making it much harder 
to predict the flight path of the clays. At least we 
had a plausible excuse for any poor performances. 
It was my first time shooting in the competition 
and only my second time handling a shotgun, the 
first being the practice shoot 2 weeks before – for 
which many thanks go to Paul Budd for organising. 
My primary concern was the safety of my fellow 
competitors, closely followed by the hope that I 
wouldn’t completely embarrass myself by failing to 
hit a single clay! The rest of the team were hugely 
supportive. Charlotte Kenyon’s repeated advice to 
‘stare it to death Kingsley’ was particularly helpful. 
It is to them that I would like to say a huge thank 
you for making the day so enjoyable. 

Paul	aims	–	Charlotte	assesses!

The Cooks’ Company first entered the competition 
in 2007 with one team of 4. We now have 2 teams 
of 4 and this was the first year that 2 ladies have 
competed. The ‘A’ team consisted of Mark Herbage, 
Shamus Ogilvy, John Bennett and Herbert Berger, 
whilst Paul Budd, Keith Powell, Charlotte Kenyon 
and I made up the ‘B’ team. The aim, for those not 
familiar with clay pigeon competitions, is to hit 
as many of the 80 clays as possible. The clays are 
propelled into the air in pairs at 10 different stands, 
with each stand presenting different challenges for 
the competitors. Although not serious contenders 
for the main competition, we have our own internal 
Cooks’ leader-board with the top score receiving 
the Messent Trophy. This year, there really wasn’t 
much in it with a fairly narrow range of scores. 
Mark  came top with 48/80, followed closely by 
Paul (46/80) and Keith (45/80). Shamus and John 
each hit 44, Herbert, 41, Charlotte, 39 and I hit 36. 
Charlotte is keen to introduce a Ladies’ Challenge 
Cup next year. 

I may have had the lowest score but I came away 
with my spirits high. Firstly, for not causing any 
gun related injuries to anyone, and secondly for 
hitting at least 2 clays at every stand. Our excellent 
efforts were rewarded with a superb lunch and a 
much needed glass of wine. It really was a fantastic 
experience and I would encourage anyone who 
would like to give it a go to do so. You don’t need 
to be experienced (as I have proved!) and you 
might just discover a hidden talent.

Liveryman Kingsley Powell

Cycling is a peculiar thing.  After all, most people 
know how to ride a bike and many people do ride 
for pleasure or simply as a means of transport.  
Which was my case and also the slightly tenuous 
reason for me to pick the Bloodwise 500km London 
to Paris cycle ride (in 4 days) last September as a 
way of doing something to contribute to the fight 
against blood cancer, to honour the memory of my 
dear father, but also for me: staring down over the 
cliff-edge of my forth decade on this planet.  Little 
did I know … have you ever made toast and got it 
just right? I mean, it sounds simple, but standing 
the toast up long enough so that it doesn’t gain 
moisture underneath, but not for too long so that it 
goes rigid.  Effortlessly spreading the butter lightly 
over the surface and watching toast and butter 
“become one” and creating a perfect, shimmering 
surface on which to glide a generous coat of 
Marmite (I might lose some of you here).  It takes 
patience and precision and when you achieve the 
desired result, I am fairly sure you don’t cry from 
the rooftops, “I’m a cook! I’m a cook!” (Present 
Company excepted, of course).  Well, it is a similar 
transition from riding a bike to “cycling”.

So after a crash course in bicycle engineering (you 
have to understand what you are buying) and a lot 
of reading and advice from friends and colleagues 
at work, I set out on a very cold Saturday morning 
in February last year with my new road bike, in 
full winter (lycra) regalia (no expenses spared) on 
my first training ride.  40km later, I had discovered 
a whole new spectrum of sensations that I can 
only politely understate as a tender rump (to keep 
things culinary).  

Fast forward to a fresh mid-September morning at 
Eltham Palace where the excitement and adrenalin 
were tangible (as were the bacon sarnies), with 
old friends hugging like brothers-in-arms and 
new acquaintances being welcomed candidly, and 
you begin to understand that there is more to this 
cycling malarkey than just blood, sweat and tears 
(of which there were plenty over the course of the 
following four days).  

We set off from London and I had the home 
advantage as we swung past my sister’s house 
in Kent and half a mile from our house in East 
Farleigh before stopping for lunch at the Weald of 
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Kent golf course where my captain and the club’s 
MD, Paul Street – 10 years in remission and on a 
very serious mission to raise a lot of money for 
Bloodwise all year-long – had organised some 
serious carbs (Lasagne) for us. Greeted of course 
by a very exclusive fan club led by my Mum (who 
had raced down the motorway from Eltham to 
arrive ahead of the peloton).  Then it was off to 
Dover (up the hill to Capel-Le-Fern) and, for my 
part, a 3 day ride “home” to Paris, where I was, 
once again, greeted by my family and friends …
and of course, Mum.  

If you are to believe the consensus (or the press), 
we live in a world full of conflict, hypocrisy and 
greed, and as a species we are doomed to our own 
destruction.  This wonderful group of 194 cyclists, 
from all walks of life, all of whom have faced or 
witnessed some sort of personal ordeal or tragedy 
related to blood cancer; as well as an amazing 
team of volunteer captains – who were literally on 
hand to scrape us off the bitumen – is testament 
to the contrary.  People are amazing!  And I have 
chosen to focus my thoughts on this rather than 
tell you about those lung-bursting, thigh-burning 
moments in the dank hills of Northern France! 
The comradery and care that I witnessed was so 
uplifting I would go as far as to say that it is was as 
good as a strong hand on your back pushing you 
up the steepest of hills.

At this point, I would highlight two towering 
legends that have had an astounding influence on 
me and on the success of the endeavour.  First of all, 

Paul Street whom I mentioned above: you probably 
don’t know Paul, unless you have played golf at 
the Weald, but he is a driving force in fund raising 
for Bloodwise – a true ambassador, a natural leader 
as I witnessed from the allegiance and respect that 
he has earned from the members of his team and 
beyond, but above all, the epitome of genuine 
kindness that defines the people involved in the 
L2P ride.   Second, of course, is Mum.  Through 
pure strength of character and dedication, she has 
encouraged me and backed me to achieve my goal, 
but has also shared her feelings and story with a 
great many people to raise significant funds for 
this cause.  Thank you Mum.

Before I close, I would like to draw an important 
parallel from my experience.  L2P was a wonderful 
illustration of what can be achieved through 
determination and an alignment of interests to a 
cause, whilst having a great time in doing so.  I see 
the same thing with the Cooks’ Company that I am 
deeply privileged to be a part of.  Through strong 
values, fellowship and support, the Company has 
helped our family through a very difficult time 
and we are sincerely grateful and I look forward to 
giving back as best I can.  

Thank you for your kindness, support and 
generosity, and thank you all for the wonderful 
donation to Bloodwise.  The event raised a total 
of £400,000 that went to funding research into 
fighting blood cancer and we aim to do the same 
again in 2018.

The Worshipful Company Of Cooks
Data Protection Privacy Notice – May 2018
We hold a database with the names and addresses, email addresses and telephone 
numbers of all those to whom we send Company-related material (Summons, 
invitations etc) and this twice-yearly newsletter.

The Worshipful Company of Cooks believes that it is necessary for the legitimate 
interests pursued by the Company (and the associated Cooks’ Charity) to hold this 
data.  Its interests in this respect are to communicate to our members, employees, 
friends, fellow organisations, suppliers and beneficiaries, news of its activities 
and our plans for the future.  The Company believes that these recipients expect 
it to hold this data but will, of course, erase any data on request.

The Company has no intention of transferring this data to any other organisation 
whether for remuneration or otherwise.  All members of the Company have 
the right of access to a copy of what is held in their personal data and to have 
inaccurate data rectified, erased or destroyed.

If there has been a breach of the Data Protection Act or the General Data Protection 
Regulations, members have a right to complain to the Information Commissioner.

Please contact the Clerk (clerk@cookslivery.org.uk) if you have any queries. 
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We are currently on track to have a new Cooks’ Company 
website up and running by the Autumn – it will be 
more user friendly, have more current and relevant 
information on it than the present one and be 
updated more frequently.  The team working 
on it are also investigating the feasibility of 
using it for booking events and notifying 
committee chairmen of your attendance (or not) at 
forthcoming meetings and so on.  Many of you already book such things 
as your flights, holidays and theatre tickets on line (and those of you that 
attend the City Food Lecture all register on line already) so this seems 
a natural progression.  Obviously, the system will be tested before a 
decision is made to make it fully operational.

You might think that I’m far too old to know anything about social media 
but I am now on Twitter and have started to tweet about Cooks’ events – 
so why not follow me at @cooks_livery  

By the time this edition of What’s Cooking drops through your letterbox 
you should have received a letter from me about Data Protection.  It’s 
very much business as usual for us, but if you have any questions about 
what data I hold on you and what I use it for – please ask.  (See page 31). 

Finally – I hope you were able to support the Cooks’ Charity by joining 
other members at Café Spice on Wednesday 20th June. If you couldn’t 
be there, then you could just send a donation; I can assure you that 
your contribution will be well used.  And don’t forget to sign-up for the 
Pembroke Lecture at Pembroke College, Cambridge on Monday 22nd 
October – a private lecture, with Rick Stein and Brian Turner.  Please let 
me know if you would like to attend.

Peter Wilkinson
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